
GROUP SET MENUS
Parties of up to 12 guests can select from one of the group menus on the day

Parties above 14 guests will be required to send through an individual pre-order from one of the below menus alongside a table plan 
Parties of 21 & above are kindly asked to choose same starter, main course and dessert for entire group with dietary requirements catered for separately 

Items subject to change depending on availability and seasonality. 
The above menu does not list all ingredients, please let us know of any allergies and dietary requirements

13.5% discretionary service charge will be added to your bill. Prices include VAT

Primrose Menu 
£45 Lunch/ £60 Dinner 

BUTTERNUT SQUASH (vg)

roasted cep puree, toasted walnuts

BERKSWELL CUSTARD
White asparagus, salt baked celeriac, truffle     

STEAK TARTARE
hand cut beef fillet, classically dressed, parmesan, rosemary & potato bread

***

RISOTTO  (vg)
courgette & lemon risotto, soft herbs, parmesan

HALIBUT
mash potato, cream leeks, Vin Juan & chervil sauce

CHICKEN
Somerset corn fed chicken breast, dauphinoise potatoes, onion & miso puree

***

CHOCOLATE
Valrhona 70% grand cru chocolate tart, raspberries, star anise

CHEESE CAKE 
caramelised banana, blueberries and meringue

PROFITEROL
choux bun, vanilla ice cream, dark chocolate sauce



GROUP SET MENUS
Parties of up to 14 guests can select from one of the group menus on the day

Parties above 14 guests will be required to send through an individual pre-order from one of the below menus alongside a table plan 
Parties of 21 & above are kindly asked to choose same starter, main course and dessert for entire group with dietary requirements catered for separately 

The Tower menu
£80 for lunch and dinner

BUTTERNUT SQUASH (vg)
roasted cep puree, toasted walnuts

TUNA
crudo, harissa dressing, lime yoghurt, coriander 

STEAK TARTARE
hand cut beef fillet, classically dressed, parmesan, rosemary & potato bread

***
RISOTTO  (vg)

courgette & lemon risotto, soft herbs, parmesan

HALIBUT
mash potato, cream leeks, vin Juan & chervil sauce

FILLET
250g, Aberdeen Angus grilled baby gem, crispy shallots, ranch dressing

***

CHOCOLATE
Valrhona 70% grand cru chocolate tart, raspberries, star anise

PLUMS
Tarte Tatin, white chocolate ice cream, tutti frutti tea

CHEESE CAKE 
Caramelised banana, blueberries, meringue 

Items subject to change depending on availability and seasonality. 
The above menu does not list all ingredients, please let us know of any allergies and dietary requirements

13.5% discretionary service charge will be added to your bill. Prices include VAT



120 Fenchurch Street, London EC3M 5BA | 0203 981 5222 | events@danddlondon.com

14hillslondon


